United States Department of Agricutture
Food Safety and lnspedion Senvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION ' 2 AUDITDATE |3 ESTABUSHMENT NO 1‘

Clover Export Ltd. b 041002 b ME-117

GORE | 5 NAME OF AUDITOR(S)

4 NAME OF COUNTRY
New Zealand

1 6. TYPE OF AUDIT

Dr.S.Singh . ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to |nd|cate noncomphance wnh requqrements Use O if not applicable.

Part A-Sanitation Standard Operating Procedures (SSOP) | au

Audt “Part D- Continued
Basic Requrements Resuts

Economic Samplmg
7. Wtten SSOP 7 ] 33 ‘scheduled e

33. Scheduled Samp!c - o

8. Rccords documen(nq |mp4emen(ahon }4 Speces Teshng )

9. Signed and dated SSOP by an-site oc ovemll authomy 7 )

35. Residue
Sanitation Standacd Operating Procedures (SSOP T
Op 9 ( ) Part E - Other Requwements
N ___Ongoing Requirements o
10 fmplementation of SSOP’s_ includng monitoang of mplemen(auon_ 1 36. Expont
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. tmport T T

12 Conec(we acton when lhc SSOP's have fated to prevent direct
product corlammatm of adulerauon

38. Establishment Grounds and Pest Control

13. Daly records document fem 10, 11 and 12 above. 39. Establishment Construction/Maintenance :

PatB- Hazard Analys«s and Critical Control - 40. Ugf: S N
Point (HACCP) Systems - Basic Requirements T o T R ) o i T
—-- S 41, Veatilation
14. Developed and implemented a written HACCP plan . P - - -

15. Codlents of the HACCP list the food safety hazards,

X 42. Plumbing and Sewage
__aiticd coatrot pants. crtical limits, procedures, commective adlions. 1 e e —— - e
16. Records documenting mplmentation and monitoring of the 43. Water Su‘)p'y |
HACCP plan . - e |
-t Tt oo T Tl ] 44, Dressing Rooms/Lavatories :
17. The HACCP plan is sgned and dated by the respons1ble e
establishment indivdual.

45. Equipment and Utensils
Hazard Analysis and Crtical Control Point

(HACCP) Systems - Ongoing Requirements
18. Monibring of HACCP plan.

o 47. Employee Hygiene
19. Verificaton and vatdation of HACCP plan.

P e (R —

46. Santtary Opecations

— 48. Condemned Product Control
20. Corective action written in HACCP plan.

21. Reassessed Adoq—:c.y_:)' the HACCP plan. Part F - laspection Requirements

22. Records documenting: the writen HACCP plan, monitoring of the 43. Go tafli
critical contol points, dates and times d specific evert occurrerces. ’ vemment Staffing

Part C - Economic { Wholesomeness 50. Daily laspection Coverage
23. Labeling - Product Standacds

51. Enforcement
24. Labding - Nt Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod Standadis/Boneless (Defects/AQUPok SkinsMoisture) | 53 Animal ientification 1
Part D -Sampling —————— ]
Genenc E. coli Testing §4. Ante Mortem inspection

27. Written Procedures 5. Post Mortem lnspection

28 Sampk: Colecl-onlkr\dysns

3 - B ) B e .
Part G - Other Regulato ersi Requirements

29‘ Records gu ty Oversight Requireme

Salmonella Performance Standards - Basic Requirements 56. European Community Drectives :

_— e B — 4 -

— el o ; ‘ |
30. Cocrective Actons i 57. Manthly Review i
SR S I . - e e . I _ e
31. Reassessment : 58. !
32. Wrllen Assurance X 59.

i
FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

New Zealand —Establishment No..ME-117 Audit Date: 04-10-02
15=No critical control Point for fecal contamination was mentioned in the HACCP 1t was being handled by Technical Directive.

48= [nedible material not adequately denatured; keys to condemned product room held by unauthorized person (truck Driver)
and scveral round bins containing inedible product were cracked and leaking,

61. NAME OF AUDITOR 762, AUDITOR SIGNATURE AND DATE
S. P. Singh




United States Department of Agricutture
Food Safety and [aspection Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION.
ANZCO Green Island Ltd.
Grand Island, Dunedin

|

| 2 AUDITDATE |
04-11-02

|3 ESTABUSHMENT NO
Pi-173
| 5 NAME OF AUDITOR(S)

Dr.S.Singh

-4 NAME>(.).F éOth‘—fRY‘
NEW ZEALAND

6 TYPE OF AUDIT

i X ON-SITE AUDIT OOCUMENT AUDIT

Place an X in the Audnt Results block to mdlcate noncornphance wuth requurements Use O if not apphcable

Part A - Sanitation Standard Operating Procedures (SSOP) v "Part D- Continued st
Basic Requrements Resuts Economc Sampling Resdts
‘7. Wiitten SSOP T oo T 33 T Soneduied Sample N O S
8. Records documcn(nq nmpleme:nlauon 34 Speces Testing T T
9. Signed and dated SSOP, by on-site or ovemll authority. 35. Residue
‘Sanitation Standard Operating Procedures (SSOP) T - S B
P gbrr ( ) Part E - Other Requirements
) _____Ongoing Requirements _ o
10. Implementation of SSOP's, includng monitoning of implementation. 36. Expont
11. Maintenance and evaluation of the effectveness of SSOP's. 37. impont
——”_—_.""';I"""';e h X - Tt N
12. Cocrective action when the SSOP's have faled to prevent dicect 38 Establishment Growds and Pest Control
product cor(ammahor\ or aduteration.
13. Daly records document tem 10, 11 and 12 above 39. Estabiishment Constructica/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light
Point (HACCP) Systems - Basic Requirements - T mmme T o Tl
- - - - 41. Ventilation
14. Developed and implemented a written HACCP plan . S — — [EUSI, [ A
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
___ oriticd coatrol paints, crtical limits, procedures, correctve actions. — e I
16. Recocrds documenting impementation and monitonng of the 4. Watle S"WY . !
HACCP plan Tt . b
e e —=—| 44. Dressing Rooms/Lavatories
17. The HACCP plaa is sgned and daed by the responsible — e
establishmentindivdea. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requiremeants 46. Sanitary Operations
,b(i R T |
18. Monitoring of HACCP plan 7. Employee Hygiene
19. Vedficaton and vatdation of HACCP plan,
48. Condemned Product Control
20. Cocrective action written in HACCP plan. =
21. Reassessed adequacy of the HACCP plan. Part F - laspection Requirements
22. Records documenting: the writeen HACCP plan, monitonng of the 49. Govemment Staffing
catical coatrol points, daes and tmes o specific evert ocaurmrerces.
Part C -Economic [ Wholesomeness 50. Daily Inspection Coverage
23. labeling - Product Standards
51. Enforcement
24. Labding - Net Weights
. i
25. cal Labeting $2. Humane Handling
26. Fin. Prod Standacds/Boneless (Defects/AQUPak SkinsMoisture) $3. Animal Kdentification
Part O - Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection | 0
27. Watten Procedures o §5. Post Mortem Inspection )
28. Samp&e ColbchonIAnalyﬂs (¢} — P i
T T TTrtrTorrTmTem B Part G - Other Regula(ory Ovemght Requuements
29 Records 0)
Salmonelta Pecformance Standadds - Basic Requirements 5. European Community Drectives '
30. Corrective Actioas [¢) 57. Monthly Review |
31. Reassessment [e) 58.
32. Wrtten Assurance o 59.

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) A Page 2 of 2
60. Observation of the Establishment

New Zealand-Establishment No.PH-173 Audit date: 04-11-02

61. NAME OF AUDITOR
S. P. Singh

" T62. AUDITOR SIGNATURE AND DATE




United States Department of Agricutture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION | 2 AUDITOATE |3 ESTABLISHMENT NO | 4 NAME OF COUNTRY
PPCS-Burnside Division " 04-12-02 PH-353 " NEW ZEALAND
Bumside, Duncdin :

| 5 NAME OF AUDITOR(S)
|

'; Dr.S Singh ‘ ON-SITE AUDIT { DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompllance with (equt(emems ‘Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Tasm |

6 TYPE OF AUDIT

Audit Part D - Continued | At
Basic Requrements Resuts Econom«: Samgling Resuts
7. Written SSOP T 33. Scheduled Sample o - R
B Reco(d: documenmq implementation. 34 Speces Teslmg ) T o le)
o TS R Sttt dhiase OO [N
9 Stqned nnd dated SSOP, by on-site of ovenll au(homy 35 Residue 0
Sanitation Standard Operating Procedures (SSOP) T T -
*oe "3 ( ) Part E - Other Requnrement.s
Ongong Requirements o
10 Imp(emcn(ahono( SSOP's, includng monitoring of implementation. 36. Export
11 Maintenance and evaluation of the effectveness of SSOP's. 37. tmport
12. —_C_o_f;vc(we ldoon when the SSOP's have faled to prevent direct T 18 Est bl’sh~- G ’
ptoducl codamma\m or adutecation, - Establishment Grounds and Pest Control
13 Daily records document item 10, 11 and 12 above. 39 Establishment Constructo/Maintenance
Part B - Hazard Analysis and Catical Control 40. Light
Point HACCP) Systems - Basic Requirements - - Tttt T -
S e e — = S 41, Ventdation
14. Developed and implemented a written HACCP plan | [ e A e el ol e
15. Coctents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
~ aiticd coavol pants, critical fimits, procedues, comectve adions. - = = - -
16 Records documenting implementation and monitoring of the ‘ 43 Water Supply !
HACCP plan H T !
- - - - —1 44. Dcessing Rooms/Lavatones '
17. The HACCP plan is sgned and dated by the responsible - - e e e .
__establishment indivdual. I 45. Equipment and Utensils |l
Hazard Analysis and Critical Control Point e e
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Montodng of HACCP plan. T B
i onoang CCP plan 47. Employee Hygiene ‘
19. Vedfication and valdation of HACCP plan. 1 -
- R - 48. Condemned Product Controt l
20. Codective action written in HACCP plan. i
"21. Remsessod adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, dates and times o specific event ocaumerces.
Pact C -Economic /| Wholesomeness $0. Daty laspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. ladding - N Weights
s .
25 Ge Labeting $2. Humane Haadling o
26. Fin. Prod Standacds/Boaeless (Defects/AQUP ok SkinsMoisture) 53. Animal Wdentdication i O
Part D - Sampling - T B
Generic E. coli Testing 54. Ante Mortem Inspection ; o
27 Wntten Procedures 0 §S5. Post Modem inspection O
28 Sample Cdbctnon/AnalyS(s O [
- T T T m e Part G - Other Regulatory Oversi ht Re uuements
29 Recocds i O gutatory 9 q
e e _— e e B [ e P e e - - .-
Salmonella Perfformance Standards - Basic Requirements 56. European Community Diectives
30. Conecuvc Actions (¢ $7. Monthly Review
31. Reassessment o S8,
32. Wrtten Assurance o $9.

ESIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/0412002) Page 2 of 2

60. Observation of the Establishment

New Zealand- Establishment No. PH-353 Audit Date: 04-12-2002

162, AUDITOR SIGNATURE AND DATE

!

61. NAME OF AUDITOR




United States Department of Agricutture
Food Safety and lnspedction Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE "liaﬂé_s};\auwuem NO |4 NAME OF COUNTRY
Canterbury Frozen Meat Co.L.td.

04-15-02 © ME-34 NEW ZEALAND
Parcpora | 5 NAME OF AUDITOR(S) ie TYPE OF AUDIT

i Dr.S.Singh l[] ON-SITE AUDIT [] DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompllance with requlrements Use O if not applicable.

Part A - Sanitaton Standard Operating Procedures (SSOP) | aac " Part D- Contnued At
Basic Requrements Resuts Economic Samgling 1 Resuts
7. Written SSOP ' T T T T 33 Scheduted Sample o } ;
8. Rocotds documemnq implementation. 34, Speces Teslmg I ,\ 7
9 Suqned and daed SSOP, by on-site oc ovcml( authomy 35 Resddue )
Sanitation Standacd Operating Procedures (SSOP) T T
. P . g ( ) Part E - Other Requmements
______ Ongong Requirements R
10. tmplementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. mpont T
12 C;n!;c;we action when the SSOF's have faled to prevent direct 5 E . (; y c o
product contamination oc aduteration. 38. Establishment Grounds and Pest Control

4 - -

13 Daly records document dem 10, 11 and 12 above I 39 Estaplishment Construction/Mantenance

Part B - Hazard Analysis and Critical Control “ Light
~ Point (HACCP) Systems - Basic Requirements » T

- - - 41. Veatilation
14. Developed and implemented a written HACCP plan . .

42. Plumbing and Sewage
aticel control paints, critical limits, procedues, comectve actions.

16  Records documenting implementation and monitorning of the

43. Water Supply
HACCP plan )

1

o

1SA Cortents of the HACCP list the food safety hazards, ]
|

1

{

44. Dressing Rooms/Lavatones
17. The HACCP plan is sgned and daled by the responsible
establishment individual.
Hazacd Analysts and Critical Control Point ‘
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP pla
___8____ " CCP plan. 47. Employee Hygiene
19. Verificaton and valdation of HACCP plan.

45. Equipment and Uteasils

46. Saanitary Operations

48. Condemaned Product Control

20. Cowaectlive action written in HACCP plan.

21. Remsessed adequacy of the HACCP plan.

Part F - lnspection Requirements

22. Records documenting: the writeen HACCP plan, monitoring of the 49. Govemment Staffing
critical contol points, dates ad times o specific evert ocaurrerces.

Part C - Economic [ Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards

51. Enforcement
24. Lasbding - Net Weights

25. Geneqal Labeling 52, Humane Handling

26. Fn. Prod Standads/Boneless (Defects/AQUP ok SkinsMoisture) §3. Animal Wdeatification

Part D - Sampling ]
Generic E. coli Testing §4. Ante Mortem lnspection

27 Wantten Procedures 55. Post Mortem Inspection

28 Sampie Coliection/Analysis

26 Recods i : T - Pact G - Other Regulatory Oversight Requizerﬁents

56. European Community Drectives

30 Cormctive Actions S7. Monthly Review .

- - - - el
31 Reassessmeat 58, |

- —— e - [
32. Wrtten Assurance

58.

|
FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) ' _  Page2of2

'60. Observation of the Establishment

New Zealand ME-34 Audit Date:  04-15-2002

61 NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE




United States Department of Agricutture
Food Safety and Inspection Service

1 ESTABLISHMENT NAME AND LOCATION
Gourmet Supplies NZ Ltd.
Homby, Christchurch

2 AUDIT DATE
04-16-02

|
'l S NAME OF AUDITOR(S)
:

Dr.S.Singh

3 ESTABLISHMENT NO
PH 504 !

Fo relgn Estabhshme nt Audit Checklist

\ 4 NAME OF COUNTRY
New Zealand

't 6. TYPE OF AUDIT

[
i
} ON-SITE AUDIT | 1 DOCUMENT AUODIT

Place an X in the Audit Results block to mdlcate noncomphance wnh (eqmremems Use O if notrapphcable

Part A - Sanitation Standard Operating Procedures (SSOP)

Audit Part D- Continued At
Basic Requrements Results Economic Samgling Resuts
7 Written SSOP ' a 33. Scheduled Sample ' A A
8 Records documenthq implementation. 34. Speces Testing
9 Soqncd 8nd daled SSOP, by on-site or oveall au(honty 35, Residue
Sanitation Standard Operating Procedures (SSOP) T C T T T » B
c Op ng ( ) Part E - Other Requmements
. Ongoing Requirements .
10. implemeantation of SSOP's, includng monitoring of implementation. 36. Expont
11. Maintenance and evaluation of the effectveness of SSOP's. 37. \mport
12 Cor-!_e-chve action when the SSOFP s have faled o prevent direct . T RS ,
product contamination of aduleration. 38. Establishment Grounds and Pest Control X
13 Daly records documeant tem 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Citical Control 40. Light
Point (HACCP) Systems - Basic Requirements e Tty T T
e - - - 41. Ventilation
14. Developed and implemented a written HACCP plan . J— — —— _ [ R
15. Cortents of the HACCP list the food safety hazacds, 42. Plumbing and Sewage
aitica control paats, critical fimits, procedures, comrective adtons. e e
16  Records documenting implementation and monionng of the \ “ \‘/tli(iSuppl_y e i
HACCP plan. Tt T )
T s 177 ——] 44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsible . . —
establishment individual. . Equipment and Utensils
Hazard Analysis and Critical Control Point S
(HACCP) Systems - Ongoing Requirements . Sanitary Operations
‘w_ Monitonng of HACCP plan. . Employee Hygiene
19 Verificaton and valdation of HACCP plan. T
o 48. Condemned Product Coatrol
20. Comective action written in HACCP plan. o T T T
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the writen HACCP plaq, monitodng of the 49. Govemment Staffing
crtical control points, dates and times d specific eveal occurrences.
Part C - Economic { Wholesomeness §0. Daty lnspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labding - Net Weights
52, Hum Hand
25. Geacaal Labeling umane Haading o
26. Fin. Prod Standacis/Boneless (Defects/AQUPak SkinsMoisture) $3. Animal Wdentification O
Part D -Sampling ) o
Generic E. coli Testing 54. Ante Mortem tnspection
27 Wntten Proceduces O $5. Post Mortem Inspection O
28 Sarnple Colection/Analysis [¢)

- o e
28 Recodds

Salmonella Performance Standards - Basic Requirements

30 Cocrective Actions . l

Part G - Other Regulatoty Ovecs-ght Requuements

56.

European Community Drectives

$7. Monthly Review .

3-1_ ;;S$essmcnt o ‘ 58 - —- Rt S
32, Wrtten Assurnce l so. T ‘ —
FSIS- 5000-6 {0404/2002)



FSIS 8000-6 (04/0472002) ' Page20f2
'60. Observation of the Establishment

New Zealand-Establishment No. PH-504 Audit Date 04-16-02

38=Used equipment and other metal was stored closed to wall of the establishment-potential for rodent harboring.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
S. P. Singh




1 ESTABLISHMENT NAME AND LOCATION
The Canterburry Frozen Meat
Belfast, Christchurch

Place an X in the Audit Results block to indicate

United States Department of Agricutture
Food Safety and Inspection Senvice

Foreign Establishment Audit Checklist

" 2 AUDIT DATE
04-17-02 :

. i
5 NAME OF AUDITOR(S)

Dr.S.Singh

| 3 ESTABLISHMENT NO

4. NAME OF COUNTRY

Padt A ~Sanitation Standard Operating Procedures (SSOP) ]

Basic Requirements

7. Written SSOP

8 Records documentag implementation.

9 Siaed and daed SSOP, by on-site or ovesll authority.

ME-15 | NEWZEALAND
i 6 TYPE OF AUDIT

ON-SITE AUDIT DOCUMENT AUDIT

noncompliance with requirements. Use O if not ap;;iiéabAlé'. o
PP T TPatD-Coatnued | aa
Resuts Economic Sampling Resuts
33, Scheduled Sample Y R
34, T i h T

Speces Testing

u.

. Residue
Sanitation &gj‘ﬁ‘zp;;?l?i::ﬁ:dums (SS0P) Pact E - Other Requirements
io. Implementation of SSOP’s, includng monitoring of implemen(alion_‘ . Expont T
Maintenance and evaluation of the effectveness of SSOP's. . tmport T
12 Conective action whea the SSOF's have faled to prevent dicect T

product contamination of aduteration. 38. Establishment Grounds and Pest Coatrol
13 Daly records document item 10, 11 and 12 above. 39 Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements - h T Tl T
- - 41. Ventilation
14, Developed and implemented a written HACCP plan . _ I I
15. Cortents of the HACCP list the food safety hazacds, X 42. Plumbing and Sewage
aiticd control paints, critical limits, procedures, corectve adions. | ==
16 Records documenting implementation and monitoring of the i 43. Water Supply
HACCP plaa. o T : -
—- -—-——1——-—"] 44. Dressing Rooms/Lavatones
17. The HACCP plan is sgned and daed by the responsible e
establishment indivdual. | 45. Equipmentand Utensiis
Hazacd Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Saaitary Operations
18, Monioring of HACCP plan. T

19. Verification and valdation of HACCP plan.

47.

Employee Hygiene

20. Corective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times o specific event ocaurrerces.

Part C - Economic / Wholesomeness

Part F - Inspection Requirements

49.

Govemment Staffing

50. Dally Inspection Coverage
23. Labeling - Product Standards
S1. Enforcement
24. tabding - Net Weights
25. Geoeral Labeling $2. Humane Handling

26. Fin. Prod Standads/Boneless (Defeds/AQL/Park SkinsMoisture)

Pact D - Sampling
Generic E. coli Testing

27. Wratten Procedures

S3.

Animal dentification

. Ante Mortem [nspection

55

28  Sample Colection/Analysis

Post Modtem {nspection

f e ——— '

29 Records

Salmonella Performance Standadds - Basic Requirements

30 Cocrective Actions

Part G - Other Regulatory Oversight Requirements ‘ -

European Community Drectives

s7.

Maonthly Review

31. Reassessment

58.

32. Wrttea Assurance

59.

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002)

'60. Observation of the Establishment

New Zealand-Establishment No. ME-15 Audit Date: 04-17-02

15= HACCP= There was no CCP for fecal contamination in slaughter area in the HACCP plan.

61. NAME OF AUDITOR ) 62. AUDITOR SIGNATURE AND DATE
S. P. Singh

~ Page2of2




United States Department of Agricutture
Food Safety and Inspedion Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION

. 2 AUDITDATE |3 ESTABUISHMENT NO | 4 NAME OF COUNTRY
Dairy Meat Ltd. 04-18-02 PH-490
Avondale, Auckland |5 NAMEOF AUDITORS) ! New Zealand

. X -
Dr. S. Singh } ON-SITE AUDIT L ] DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicablé.m
Part’A - Sanitation Standard Operating Procedures (SSOP) | ass | ~ PartD-Continued [

Basic Requirements Results
7. Wiitten SSOP T ’

Akt
Economic Sampling Results

33. Scheduled Sample T T
8. Records documentng implementation. 34. Speces Testing
9. Siqned and dated SSOP, by on-site or oveall authorty.

‘ 35. Residue
Sanitation Standard i dures (SSOP) } LT
N Operah{\g Proce ( ) Part E - Other Requirements

oo Ongoing Requiremeats o o
10. implementation of SSOP's, including monitoring of implementation. 36. Export

11. Maintenance and evaluation of the effectveness of SSOP's. 37. Wmport

12. Codective achor} wt.\en the SSOF’§ have faled to prevent direct 38, Establishment Grounds and Pest Contol

product contamination or aduteration.

. - - O D
13. Daly records document ftem 10, 11 and 12 above i 39. Establishment Construction/Maintenance |

Part B - Hazard Analysis and CiticalControl 40 SR R

. Light

——————— . 41. Ventilation
14. Developed and implemented a written HACCP plan .

i
15. Corteats of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control pants, crtical fimits, procedues, aectve adions.

16 Records documenting implementation and monitoring of the t i Water Supply o
HACCP plan. : -
- cm o= o1 44, Dressing Rooms/Lavatones .
17. The HACCP plan is sgned and dated by the responsible - o B S
estabiishment individual. . Equipment and Uteasils

" “Hazard Analyst and Critical Coatrol Point
(HACCP) Systems - Ongoing Requirements
'18. Monitoring of HACCP plan.

. Sanitary Operations

. Employee Hygiene X
19. Verficaton and vatdation of HACCP plan. B

48. Condemned Product Contro!

20. Corective action wiitten in HACCP plan.

21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements

22. Records documenting: the writeen HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, daes and times o specific evert ocaumences.

Part C - Ecoaomic I Wholesomeness
23. Labeling - Product Standards

50. Daily lnspection Coverage

§1. Enforcement
24. Labding - Net Weights

28. Sample Colection/Analysis

25. General Labeling §2. Humane Handling o
26. Fia. Prod Standacis/Bonetess (Defecdts/AQUPak SkinsMoisture) 53 Animal Keatification o
A Part D - Sampling e ——
Geaneric E. coli Testing §4. Ante Mortem tnsgpection | o
27.__,‘Wriﬂeﬂ Procedures T $5. Post Modem {ns pection - i_g_ -

o B Part G - Other Regulatory Oversight Requiemems- -
29. Records

Salmonella Perfformance Standards - Basic Requirements 56. European Commuady Deectives

30. Corrective Actions S7. Monthly Review

31. Reassessment o s8.

32. Writen Assucance O 9.

FSIS- 5000-6 (0404/2002)



FSIS -5000-6 (04/04/2002) - Page 3 of 2

60. Observation of the Establishment

New Zealand Establishment No. PH 4 90 Audit Date: 04-18=2002

47=Boot washing facility is located inside boning room. Chemical used in boot washing was not food grade chenical according
10 NZ reqirements. Potential contamination of edible product by acrosol.

162. AUDITOR SIGNATURE AND DATE

61. NAME OF AUDITOR
S.P.Singh




United States Department of Agricutiure
Food Safety and Inspedtion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2 AUDITDATE |3 ESTABLISHMENT NO
AFFCO-WAIROA 04-22-02 ME-42

A 1.4 NAME OF COU-N_TR;
NEW ZEALAND

s NAME OF AUDITOR(S) ‘6 TYPE OF AUDIT

Dr.S.Singh : ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to mdlcate noncompllance wnh requxrements Use O if not applncable

Part A - Sanitation Standard Operating Procedures (SSOP) | amt | Part D- Contnued At
Basi Requmments Resuts Economic Samplmg Resuts
7. Writtea SSOP 33, Scheduled Sample T T R R
. 8. Records documenting implementaton. o B 34, Speces Testing 7
9. Signed and dated SSOP, by on-site or oveall autho«\y 15 Residue
"Sanitation Standard Operating Procedures (SSOP 7 T N T -
Op g ( ) Part E - Other Requmements
Ongong Requicements B
10. {mplementation of SSOP’s, includng monitorng of mp(emema(»on X 36. Expor'(
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Conective action when the SSOF's have {aled to prevent v.;‘;gl_ 7 . R -
product contamination o aduteration. 38. Establishment Grounds and Pest Control
R . - - - R R
13. Daily records document item 10, 11 and 12 above. X 39 Estabtishment Coastruction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements - T Tt T T T I
. TrommT s =T c 41. Ventiation !
14. Developed and implemented a wtten HACCP plaa . ——— s
15. Cortents of the HACCP list the food safety hazards, X 42. Plumbing and Sewage
___citicd control paints, critical limits, procedures, comrectve actions. | — et e e
16. Records documenting implementation and monitoring of the 43. Water Supply ;
HACCP plan. T 1
T T o ] 44. Dressing Rooms/Lavatones
17. The HACCP plan is sgned and dated by the responsible ———— PR U S ——
establishment indivdual. _ - 45, Equipment and Utensits
Hazard Analysts and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
18. Monioring of HACCP ptan. o T -
"3 P 47. Employee Hygiene
19. Verification and vatdation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Re'cfords documer}ﬁng: the writen_HACCP plan. monitoring of the 49. Govemment Staffing
critical contol points, dates and tmes d specific event ocaurrences.
Part C - Economic [ Wholesomeness 50. Daly Inspection Coverage
23. labeling - Product Standacds
51. Enforcement
24. Labding - Net Weights
25. General Labeting $2. Humane Handling
26. Fin. Prod Standads/Boneless (Defeds/AQUPak SkinsMoisture) 53. Animal ideatification
Part D - Sampling T
Generic E. coli Testing S4. Ante Modem laspection !
27. Written Procedures 5S5. Post Mortem {nspection
28. Sample Colection/Analysis S, e _—
. T T - ] Part G- Other Regulatory Oversight Requuements
29. Recocds
. RS (S PPN - . ‘
: - 56. European Community Drectives H
Salmonella Performance Standadds - Basic Requirements i
_ S, — - !
30. Corective Actions 57. Monthly Review
31. Reassessment 58.
32. Writen Assurance 59.

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002)

—— o ] _ Page2of2

60. Observation of the Establishment

New Zealand Establishment No.ME-42 Audit Date: 04-22-2002

10. The floor of the boning room was not being cleaned often resulting in an accumulation of inedible product all over the floar.
Cross contamination of beef carcasses from the cooler door was observed.

13=Corrective actions were not recorded daily.

15=1Hazard Analysis did not include fecal Contamination. This is controlled by Tech.Directive.

46= Peeling paint observed in beef boning room; and In numerous locations motors for conveyor belts were installed above the
belt without any bottom tray or cover creating a potential source of contamination of products.

61. NAME OF AUDITOR o i_az AUDITOR SIGNATURE AND DATE

S.P. Singh




United States Department of Agriculture
Food Safety and lnspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LCﬁATiON

Manawatu Beef Packers

2 AUDIT DATE

\ 4 NAME OF (X)UNTRY
1

3 ESTABLISHMENT NO

\ 04-24-02 L ME-32 NEW ZEALAND
AFFCO, | s NAVEOF AUDITORGT Y6 Tvee OF AGOT
Palmerston North ‘
Dr.S.Singh

ON SITEAUDIT ‘ OOCUMENT ALODIT
1 -

Plécé an X in the Audit Results block to mdlcate noncompllance wnh reduwemems. Use O if not appl|cab|e

Pat A -Sanitation Standard Operating Procedures (SSOP)
Basic Requrements

"7, Written SSOP

8. Records documentng implementation.

9 Signed and dated SSOP, by on-site oc ovcrall au(ho«ty

Audit
Results

" Part O - Continued
Economic Samp!mg

33. Sch;d_n].ed Sample

34. Speces Testing

35. Residue
" $anitation Standard Operating Procedures (SSOP) . }
. P . g ( ) Part E - Other Requirements
Ongoing Requirements o
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of SSOP’s. 37. tmport
12. Corective action when the SSOP's have faled to prevent direct o B
L B 38.
product cortamination or aduteration.

13. Daly records document item 10, 11 and 12 above

Establishment Grounds and Pest Control

Part B - Hazard Analysis and bdtical Contr;)t

39. Establishment Construction/Maintenance

|
!
40. Light |
— oo - o
Point (HACCP) Systems - Basic Requirements ] i
- - - - 41. Ventidation 1
14. Developed and implemented a written HACCP plan . S _ A R
15. Cortents of the HACCP list the {ood safety hazards, 42. Plumbing and Sewage
ariticd control pants, critical limits, procedures, correctve acions. - s e —— - s e
16. Records documenting implementation and monitoring of the 43. Water Sup?Iy- ¢
HACCP plan. - H
. e T o —4——1 44. Dressing Rooms/Lavatones
17. The HACCP plan is sgned and dated by the respons|b|e —— - - J U,
establishment indivdual. j______ 45. Equipment and Utensds
Hazard Analysis and Critical Control Point R R
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. . ‘ . T R ) - T T T -
18. Monitoring of HACCP plan «7. Employee Hygiene
19. Vedfication and vaidation of HACCP plan. X T -
48. Condemned Product Control
20. Corective action written in HACCP plan. o
21. Reassessed adequacy of the HACCP plan. X Part F - inspection Requirements
22. Ref:_ords docuqutingt the wn’tbn.HACCP plaa, monitoring of the 49. Govemment Staffing
critical contro! points, dates and times o specific evert ocaurrences.
Part C - Economic / Wholesomeness 50. Daty Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labding - Net Weights
_H Handl
25. General Labeling 52. Humane Handling

26. Fin. Prod Standads/Boaeless (Defects/AQUPak SkinsMorsture)

53. Animal ideatdication

Part D - Sampling
Generdc E. coli Testing

27. Wrttea Procedures

§4. Ante Moctem laspecton

55. Post Mortem inspecton

28. Sampie Coliection/Analysis
29. Records

Salmonella Perfformance Standadds - Basic Requirements

30. Corrective Actions

Pad G - Other Regulatory Ovetszght Requue(_r;éﬁ_t-s

6. European Commuady Drectives |

57. Monthly Review

31

Reassessmeant

58.

32. Wrttea Assurance

59.

[ ,T —

l

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) A Page 2 of 2

60. Observation of the Establshment

New Zealand-Establishment No. ME-32 Audit Date: 04-24-2002

19721= HACCP=Verification of monitoring of CCP on daily basis were not done. Validation of CCP and Reassesment of
HACCP was not completed.

61. NAME OF AUDITOR 162 AUDITOR SIGNATURE AND DATE ’ T




Untted States Department of Agricutture
Food Safety and lnspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Riverlands Manawatu Ltd.
Bulls

{

2 AUDIT DATE
04-26-02

5. NAME OF AUDITOR(S)

Dr.S.P.Singh

3 ESTABLISHMENT NO
ME-119

“ < NAWE OF COUNTRY

NEW ZEALAND

"6 TYPE OF AUDIT

{ X ON-SITE AUDIT ‘ DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncomplnance with requuremems Use O if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

; '-;Vn'uen SSOE’

33,

Part D - Continued
Economc Samplmg

Scheduled Sample e e

8. Records documentng implementation.

9. Signed and daed SSOP, by on-site or overll authority.

34,

Speces Tesung

35, Residue o _
-Samta(non &zggs‘gp;;z?ri:;:i:dums {(Ssor) Part E - Other Requmaments
{0_ tmplementation of SSOP's, including monitoring of implementation. 36. Export T
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. kmport T
12. Coreclive action when the SSOP s have faled to prevent direct 18, D

product cortamination or aduteration.

13. Dally records document tem 10, 11 and 12 above

Part B - Hazard Analysis and Catical Contrgi

Establishment Grounds and Pest Control

40.
Point (HACCP) Systems - Basic Requirements P
- 1
14 Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazacds, 42,

aiticad control paints, crtical fimits, procedures, comectve adions.

39.

Establishment Construction/Maintenance

Light

Veatitation

Plumbing and Sewage

16. Records documenting implementation and montonng of the
HACCP plan,

43.

17. The HACCP plan is sgned and dated by the responsible
establishment individual.

44

Water Supply

Oressing Rooma/Lavatones

45,

Hazard Analysts and Critical Control Point
(HACCP) Systems - Ongoing Requirements

Equipment and Utensils

46. Santtacy Opecations

18. Montoring of HACCP plan. o - -
nd C P 47. Employee HyqQiene
19. Verficaton and vatdation of HACCP plan. - T
48. Condemned Product Control
20. Corective action written in HACCP plan. T s s 2
21. Reassessed adequacy of the HACCP plan. Pact F - lnspection Requirements
22. Reconds documenting: the writeen HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, dates and times o specific evert occurrences.
Part C -Economic [ Wholesomeness 50. Dally laspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labding - Net Weights
25. G | Labeling 52. Humane Handling
26. Fin. Prod Standadds/Boneless (Defeds/AQUPak SkinsMoisture) £3. Animal dentdfication
Part D - Sampling
Generic E. coli Testing 54. Ante Modem Inspection
27. Writtea Procedures | §5. Post Mortam inspecton
28. Sample Colection/Analysis - l
Records l

Part G - O(her Regutatory Oversa_ght Requirements -

Salmonelta Performance Standards - Basic Requirements $6. European Commundy Drectives 41
30. Cotrective Actions S7. Manthly Review JV X
31. Reassessment S8. |
32. Wrlten Assurance 59. l

FSIS- 5000-6 (040472002)



FSIS 5000-6 (04/0472002)

Page 2 of 2

'60. Observation of the Establishment

New Zealand-Establishment No.ME-119 Audit Date: 04-26-2002

59=Monthly Superviston was on PBV based-in this case establishment was visited once 2 or 3 months.

61. NAME OF AUDITOR |62. AUDITOR SIGNATURE AND DATE

|




United States Department of Agricuture
Food Safety and {nspection Senvice

Forelgn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION 12 AUDITOATE |3 ESTABLISHMENT NO | 4 NAME OF COUNTRY B
Canterbury Meat Packers Ltd. 04-29-02 ME-70 NEW Zealand
Blenheim | '

S NAME OF AUDITOR(S) | ‘

6 TYPE OF AUDIT

Dr.S.P.Singh ON»SITE AUDIT ‘ DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncomphance with reqmrements . Use O if not apphcable

Padt A - Sanitation Standard Operating Procedures (SSOP) 7 st | T PartD- Continued
Basc Requirements Resuts Economic Samplmg

| e
Resuts

7. Waitten SSOP T 33 Scheduled Sample e

—8 Records documentnq |mp{cmema(oon_-4_-—“. h o ) 34, Speces Tesuﬂg— T

8. Signed and dated SSOP, by on-site or overmll authomy o 35. Residue S .

Sanitation Standacd Opecating Procedures (SS0P) e )

Part E - Other R t
Oagoing Requirements er Requirements

10. implementation of SSOP's, including monitoring of impiementation.

36. Expont

11. Maintenance and evaluation of the effectveness of SSOP's. 37. impodt

12. Corrective action when the SSOP's have faled to prevent direct -
c ! L > have ta preveat cire 38. Establishment Grounds and Pest Control
product cotamination or aduteraton.

13. Dally records document #tem 10, 11 and 12 above 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and Caitical Co‘ntAr;.l- - V . o N

40. Light
Point (HACCP) Systems - Basic Requirements T T ) A
- S - - 41. Ventilation
14. Developed and implemented a written HACCP plan — B e e S
15. Contents of the HACCP (ist the food safety hazards, X 42. Plumbing and Sewage
aiticd contro! paints, critical limits, procedures, corrective actions. - T e
16. Records documenting implementation and monitocing of the X 43. Wate s“pp'y
HACCP plan. ’ -
T T T T 44. Dressing Rooms/Lavatones
17. The HACCP plan is sgned and dated by the respoasible .

establishment indivdual. - 45. Equipment and Utensils
Hazard Analysis and Critical Control Point

{(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. o

47. Employee Hygiene
19. Verificaton and vaidation of HACCP plan.

48, Condemned Product Control
20. Corective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan. X Part F - Inspection Requirements

22. Records documenting: the writen HACCP plan, monitoring of the 49. Govemment Statfing
critical control points, daes and tmes d specific evert ocaurrerces.

Part C - Economic / Wholesomeness

50. Daly lnspection Coverage
23. Labeling - Product Standacds

51, Enforcement
24. Labding - Net Weights
25. Geaeral Labeling 52, Humane Handling

26. Fin. Prod. Standads/Boneless (Defects/AQL/Pak SkinsMoisture)

53. Animal iienti{ication

Part D - Sampling ]
Generic E. coli Testing 54. Ante Modem Inspection

- 5 — e —e
27. Written Procedures

55. Post Moctem fnspection
28. Sampie Collection/Analysis

29. Records

Part G - Other Regula(ory Ovetsaght Requuemé nts -

Salmoneila Performance Standards - Basic Requirements $6. European Community Drectives

30. Corrective Actions §7. Monthly Review

31. Reassessment 58.

32. Wdten Assurance 59.

FSIS- 5000-6 (0404/2002)



FSIS $000-6 (04/04/2002) - Page 2 of 2

60. Observation of the Establishment

New Zealand —Establishment No. ME-70 Audit Date: 04-29-2002

15=The establishment has identified four critical control points in the HACCP plan and fecal Contamination (Zero-Tolerance)
was not mentioned and this hazard is controlled by Technical Directives and GMP.

21=No reassessment of HACCP was done-but changes were made.

16=CCPs monitoring frequencies were not included in the HACCP plan, but refereed to SOPS.

61. NAME OF AUDITOR ) 62 AUDITOR SIGNATURE AND DATE




United States Department of Agricutture
Food Safety and [nspection Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION
Taylor Preston Limited :
Wellington,New Zcaland

"2 AUDITOATE | 3. ESTABUSHMENT NO
04-30-02

5. NAME OF AUDITOR(S)

S.P.Singh

|

< NAME OF COUNTRY
New Zcaland

ME-86

6. TYPE OF AUOIT

My
. X ON-SITE AUDIY DDOCUMENTAUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if r_lg){v-aibwblicégl_ei_"._.

Salmonella Pecformance Standards - Basic Requiremeats

30. Corrective Actions

Pact A - Sanitation Standard Operating Procedures (SSOP) st | T 7 T Part D- Continued Aot
Basic Requrements Resuts Economic Samgling Resuts
7. WitteaSSOP i — PO — A i S
8. Records documentng implementation. 34. Speces Testing - - R
9. Signed and daled SSOP, by m-site or oveall authority. 15 Residue T
"“Sanitation Standard Operating Procedures (SSOP) - e 7
. Op . g ( ) Part E - Other Requirements
) Ongoing Requirements
10. {mplementation of SSOP's, including moaitocng of implementation. 36. Expont
11. Maintenance and evaluation of the effectveness of SSOP's. 37. ¥mport
12. Comective action when the SSOP's have faled to prevent direct X T I o
product contaminatian or aduleration. 38. Establishment Grounds and Pest Control
13. Dally records document em 10, 11 and 12 above X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements D - I R
- e 41. Ventiation
14. Developed and implemented a written HACCP plaa . ——— . _ o . _ I
15. Cortents of the HACCP fist the food safety hazards, X 42. Plumbing and Sewage
____critica control paints, critical limits, procedures, comective acions. e s ————
16. Recocds documenting implementation and moaitoring of the b 43 VYa_l« Supply
HACCP plan. e - - R
- - - =1— 1 44. Oressing Rooms/Lavatones
17. The HACCP plan is sgned and dated by the responsible R
establishmeant individual. . 45. Equipment and Uteasils
Hazard Analysts and Critical Control Point -
(HACCP) Systems - Ongoing Requiremeats 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Vedfication and valdation of HACCP plan.
48. Condemned Product Control
20. Cocective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plaa. X Part F - inspection Requirements
22. Records documenting: the writen HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, dates and times of specific evert occurences.
Part C - Economic [ Wholesomeness 50. Daly inspection Coverage
23. Lebeling - Product Standards
$1. Enforcement
24. labding - Net Weights
2. H Handt
25. General Labeling 2. Humane Haadling
26. Fin. Prod Standads/Boneless (Defects/AQUP ok SkinsMoisture) §3. Animal Kentification
Part D - Sampling ]
Generic E. coli Testing S4. Ante Mortem [nspection
27. Written Procedures . 55, Post Moctem tas pection
— S R
28. Sampie Colection/Analysis E . _ N
29. Records

Part G - Other Regulatory Oversight Requirements -
56. European Commundy Drectives ,

57. Matthty Review

31. Reassessmeat

58.

32. Wrtten Assurance

59.

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002)

Page 2 of 2

‘60. 'Observation of the Establishment

New Zealand-Establishment No.ME-86 Audit Date:04-30-2002

13=Corrective actions in the check-sheet of Pre-operation Sanitation were not described properly.

15= HACCP-did not mention CCP of fecal contamination. [t was controlled by GMP in sheep slaughter process.

21= No reassessment of HACCP done in three years.

61. NAME OF AUDITOR

L

'62. AUDITOR SIGNATURE AND DATE




United States Depaciment of Agricutture
Food Safety and Inspection Secvice

1. ESTABLISHMENT NAME AND LOCATION 1‘
Richmond Pacific Whakatu !

Hastings

2 AUDIT DATE
04-23-02

5. NAME OF AUDITOR(S)

Foreign Establishment Audit Checklist

13 ESTABLISHMENT NO }
ME-S2

4 NAME OF COUNTRY
NEW ZEALAND

]
1 6. TYPE OF AUDIT

i

R {
Dr.S.Singh i X lON SITE AUDIT D DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncomphance wtth requtrements Use O if not apphcable

Part A -Sanitation Standard Operating Procedures (SSOP) |
Basic Requirements

Audt
Resdts

"Part 0 - Contwved
Economic Sampling

7 “Wiitten SSoP

8. Records documentng implementation,

9 Signed and dated SSOP, by on-site or oveall authocity.

]

'.— Schedu(-edns-ample

Speces Testing

- 35 Residue - o
Sanitation &g\;ﬁ;ﬁ‘gp::;t?ri:;:izdums (SSOP) Part € - Other Requirements
10. lmplementation of SSOP’s, including moaitoring of lmplemen(ahon o ;6_;3_)(;0; I
11. Maintenance and evaluation of the effectveness of SSOP's. 37. kmpodt S ’
-12. Corrective action when the SSOP's have faled 1o prevent dicect i

Auat
Resuls

product cotamination or aduteration.

38. Establishment Grounds and Pest Control

13. Daly records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Catical Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

39. Establishment Construction/Maintenance

40 th(

41,

Ventilation

15. Conteats of the HACCP list the food safety hazards,
aiticd control pdnts, critical limits, procedures, corrective actions.

42. Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is sgned and dated by the responsible
establishment indivdual.

Hazard Analysis and Critical Control Poiat
(HACCP) Systems - Ongoing Requirements

18. Moaiboring of HACCP plan.

43. Water Supply

44 Dressing Rooms/Lavatones

45. Equipment and Utensits

46. Santtary Operations

47.

19. Vedficaton and vaidation of HACCP plan.

Employee Hygiene

20. Corective action written in HACCP plan.

48. Condemaed Product Conteot

21. Reassessed adequacy of the HACCP plan.

Part F - Inspection Requirements

22. Recork documenting: the writien HACCP plan, monitoring of the
critical contol points, dates and times o specific evert occumrerces.

Part C - Economic [ Wholesomeness

23. labeling - Product Standards

43, Govemment Staffing

. Daiy lnspection Coverage

51. Enforcement
24. Labding - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod Standads/Boneless (Defeds/AQUPak SkinsMoisture) 53 Animal identification
Part D - Sampling
Generic E. coli Testing $4. Ante Mortem {nspection

27. Written Procedures

55 PostMorteam Inspecton

28. Sample Collection/Analysis

29. Records

Salmonella Performance Standadds - Basic Requirements

30. Corrective Actions

.|

Part G - Other Regulatory Oversight Requirements

56. European Commundy Dreclives

57. Monthly Review

31. Reassessment

32. Wrdten Assurance

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) o Page 2 of 2

60. Observation of the Establishment

New Zcaland-Establishment No. ME-52 Audit Date:04-23-2002

T
t

61. NAME OF AUDITOR - ' o ~T62. AUDITOR SIGNATURE AND DATE
S. P. Singh 1




